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Abstract; Cheese is the dietetic mainbody in developed countries, as well as the research hotspot of dairy
science. Cheese owns extremely high nutritional and biological values and becomes one of the largest
trade of dairy products over the world. As the adjustment of diet structure and deepening understanding of
cheese nutritional value, China’s per capita cheese consumption has largely increased, but it was still far
behind the average level of the world. There is a large market space for cheese development in China,
meanwhile, the nutritive values of cheese are still needed to be strengthened. The cheese nutritional
components, active ingredients such as the protein and functional peptides, conjugated linoleic acid,
calcium and vitamin D are introduced. In addition, the research progress of cheese nutritional component
on the heath of human is discussed, such as the protective effect for dental caries, weight reduction or
anti-obese effects, anti-hypertensive property, anti-atherosclerosis, beneficial effect on bone health,
anti-carcinogenic effects, antioxidation, and so on. In addition, the research direction of the development
of cheese nutrition is put forward, such as the improvement of sensory quality and nutritional function of
low fat cheese, development of probiotics cheese, mechanism of the anti-carcinogenic effect of cheese, as
well as the effect of cheese on the cardiovascular system. In conclusion, the nutritional value of cheese is
reviewed, on this basis, it can provide a reference for cheese industry development in China.
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Tab.1 Values of main composition for different cheeses

EBRE Camembert % Mozzarella % Cheddar T[i% Gouda &

fEft/ (keal- (100 g) 1) 300 300 404 392
K43/ (g (100 g) ~1) 51.8 50. 01 37.02 29. 16
B/ (g-(100g) ™) 19.8 22.17 22.87 35.75
WKL E Y/ (- (100 g) 1) 0. 46 2.19 3.09 3.22
Ml (g- (100 g) =) 24.26 22.35 33.31 25.83
MRS/ (g- (100 g) 1) 15.259 13.152 18. 867 16. 410
PR FRE R/ (g (100 g) ~1) 7.023 6.573 9. 246 7.515
ZAMIFIRENITR/ (g- (100 g) ~1) 0.724 0.765 1.421 0. 569
JIH E A5/ (mg- (100 g) ~') 72 79 99 68
4/ (mg- (100 g) =) 842 627 653 1376
#/(mg- (100 g) 1) 187 76 76 92
45/ (mg- (100 g) ~") 388 505 710 1184
#:/(mg- (100 g) ") 0.33 0. 44 0.14 0.82
B/ (mg- (100 g) ~1) 20 20 27 44
B/ (mg- (100 g) ") 347 354 455 694
4% A/(1U-(100 g) 1) 820 676 1242 781
R/ (pg- (100 g) ~1) 62 7 27 7
i % B,/ (pg- (100 g) ~1) 1.30 2.28 1.10 1.20
A2 D/(1U- (100 g) ~1) 18 10.6 24 19

Camembert 1~ i 2 i T~ 1% &, J& —Fh 8 7 2k
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A FEHOK AR, R AR A, BT Camembert -
i 2 5 TR BSAEY T, SAE  A R 2, PR T 2L
B A VIRTE N T A S PR . Mozzarella T
P A Y T R, Lk — TG — A T 9 e 5 L AE
POKH AR B A # W T T AR Y SR 1 4
REEHE AL FnRL AR M R B2 I AE L B2/

AN ™, Mozzarella T 2N %58, )& T4k
JRT WS, & K %485, Cheddar T HSH I T2, &
e T 5 30 T 5 ) 40 TR T R A i) — i Ay
3~12 4, 8ikF 24 AP, il T Cheddar %
S ALK, 5 7K SRR AR, HL AR A i 2R P R
i 17 B LR K it , PR 0k 22 Bk % B W7 R /N4 7 i e
B0 Gouda TS 22 T W 5 HAC M i T, %
TH 7 — B B O s | XU TR, 1R R 2
U, I R, R . Gouda T AR U]
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